	Hi 

Well, it’s evident that Spring is upon us once again. Vines are starting to show signs of coming out of their Winter slumber, the birds are busy chirping away & of course weeds are everywhere, though that may be the case only at my house!

The days are getting longer. The evenings becoming warmer – what more could you ask for? A glass of Pikes I hear you say!
It is a sensational time of year to get the culinary juices flowing again! Grab some fresh Aussie prawns, add a bit of chilli, lemon juice, fresh coriander, ground cumin & olive oil, half an hour later, bang on a hot bbq. Delicious. Have a glass of our ’09 ‘Traditionale’ Riesling on hand too.

Maybe a de-boned leg of lamb, Greek style, with garlic, oregano &, call me crazy, just a hint of fresh lemon juice, on the hotplate, with a bottle of our ’05 ‘Eastside’ Shiraz to share (CLICK HERE  for an order form for our great specials this quarter).

Bon appetite & salute!

Pud Smith
If you are having any problems reading the newsletter below CLICK HERE for a downloadable version.
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It’s pouring…
Concubine in Adelaide is serving up some fantastic Asian food. The new Yum Cha chef (recently flown in from HK) is causing quite a stir. Our ‘Traditionale’ Riesling is a terrific match with many of their dishes, and is flying off the list.

Longrain in Sydney is still one of the top dining experiences in town. This high end Thai restaurant is always busy, and for good reason. Recently they put our Oakbank beer on their list. The success has been amazing and shows that crisp clean beer is a great match with this style of food.

Melbourne has become the new Spain. Tapas restaurants and bars have sprung up all over the city. Then Bouzy Rouge in Richmond is one the best. Mostly Spanish with a Portuguese twist The Rouge is on Fuego! They have embraced the Pikes ‘E.W.P.’ 2005 Shiraz with gusto.

Chine on Paramount on Melbourne’s Little Bourke St has Pikes “Traditionale” Riesling on their list. One of our favs of the famed Chinatown strip, ask head waiter Gary to look after you.

Adelaide legend Chianti Classico on Hutt St is also using the Pikes “Traditionale” Riesling. The best fine Italian food in town – by the length of Hutt St.



VINTNERS PICNIC
Come & visit Pikes Wines at the annual 

Clare Valley Vintners Picnic 

Sunday, October 4, 11am-5pm

Clare Showgrounds

A fun-filled day of food, wine & music 

for all the family

For more info call  Clare Valley Visitor Centre 1800 242 131

	IT’S ALL ABOUT THE RIESLING

Having just returned from a couple of weeks on the road participating in our distributor’s bi-annual trade tasting events, the message is quite clear: When people think of the Clare Valley, they think of Riesling.

Understandable I guess, given the fact that arguably, we have 6 or 7 of the Top 10 producers of dry Australian Riesling who call the Clare Valley home.  

Whether it be my winemaker colleagues who work with fruit from the Watervale/Leasingham or other Clare sub-regions, or us here in the Polish Hill River sub-region, we all agree that dry Riesling is our most important wine.

Right now my mates up here in the Valley have that knowing look. The look that we all get when we know we have some really good Riesling in the tank. The first of the 2009’s (ours included) are now just making their way to the market and the feedback is very upbeat.

After surviving a couple of drought years and periods of extended heat in 2007 & 2008, the 2009 vintage came as something of a relief to us all. Apart from a week of heat in the first week of February the growing season and harvest was pretty much ideal.

The 2009 wines are characterised by intense (almost perfumed) citrus blossom and talc and possess the sort of zingy acidity that only a cooler season produces.

The 2009 vintage is indeed a special one for us. Not only because we have produced some tremendous Riesling from a seriously high quality harvest, but also as it is our 25th vintage of our most important wine – ‘Traditionale’ Riesling. The 2009 version is terrific and well and truly up to standard.

For those who like something just a little sweeter, we have bottled a 2009 ‘Olga Emmie’ Riesling from the vintage. These ‘off dry’ styles of Riesling are making a bit of a comeback of late, so this 100% estate grown wine should appeal to those who are fans of this style.

We have also selected a 2009 version of “The Merle” Reserve Riesling. 100% estate grown, tight, pure and very minerally, this wine will be released in early November as always.  A long term prospect for sure, I am certain this wine will rank up there with the brilliant 2002 and 2005 versions of this special bottling. 

So there you have it. It’s official: the 2009 Clare Valley Rieslings are terrific. You’d be mad if you didn’t get some. 

P.S. While it is pretty much “all about the Riesling” when most people think of Clare, our other white wines are also in top form from the 2009 vintage. The ‘Luccio’ Pinot Grigio and ‘Valley’s End’ Sauvignon Blanc Semillon are both fresh, well balanced wines and will make the perfect spring and summer alternative to Riesling.  
Neil Pike – Winemaker
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Our Cellar Door now has cheese plates available to enjoy during your tasting or to take away “picnic style”. The packs contain a mix of local and SA produce.

NEW RELEASES

’09 ‘Traditionale’ Riesling

’09 ‘Luccio’ Pinot Grigio

 ’09 ‘Olga Emmie’ Riesling (off-dry)

 ’09 ‘Luccio’ Rose 

SPECIALS
2008 Riesling Cleanskin (6pack)

$50 ctn or members $40 ctn

2008 Clare Hills Chardonnay

$120 ctn or members $96 ctn

2007 Sangiovese Cleanskin

$100 ctn or members $80 ctn
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	MARKET UPDATE

	
	Trade Days – Our National Distributor Fine Wine Partners held a series of Trade Days late August/early Sept in Sydney, Brisbane, Melb and Adelaide. It is a fantastic opportunity for restaurant and retail managers, and staff, to taste over 1,000 wines, and meet the winemakers and owners. There was a cross section of veteran industry stalwarts, plus the next generation of hospitality guns. At the Pikes stand we were over-run during the events, no mean feat considering the amount of wines on offer. The 2009 ‘Traditionale’ Riesling was a major hit, and should prove once again this year, to be the flag bearer of the Pikes range.
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	Export update – The global wine market can be best described as volatile this past 12 months. It’s been a challenging year as we’ve looked to increase our spread of business around the world. Some of our traditionally strong markets like the USA and Canada have suffered. However in the UK we’re still showing vibrant growth. Japan has also been very solid performer for us this year. Not ones to sit back and let things drift we’ve opened up some new markets to share the Pikes love. China has just placed their 2nd order. Other countries in Asia like Taiwan and Malaysia are getting on board. We also have a couple of new European markets in Poland and The Netherlands. We’ve recently signed with a new importer in the USA. The Country Vintner, is based out of Richmond Virginia, and operates in over 20 States. I’m heading over in mid-Sept to re-launch the brand, and I’m excited about the prospect of being back amongst the action in the world’s biggest wine market.

Peter Bentley 

Sales & Marketing Manager



	
	Some Love from James Halliday
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The doyen of Australian Wine journalism has recently released his 2010 Wine Companion and has seen fit to rate Pikes once again a 5 star (Outstanding) producer. This is our third consecutive year in the 5 star bracket. Highlights included 97 points for ‘The E.W.P.’ 2006 Shiraz, 95 points for ‘Eastside’ 2006 Shiraz and 94 points for ‘The Merle’ 2008 Riesling. The score for “The E.W.P.” Shiraz was equal second highest pointed Shiraz behind the 2004 Grange. Not bad for a Riesling producer.

PIKES ‘TRADITIONALE’ RIESLING 2008

Pale Straw with green lues; floral lime fruit bouquet; linear and fine, with a racy, yet still juicy, finish to the palate. 91 points

PIKES ‘THE MERLE’ RESERVE RIESLING 2008

A pure expression of Clare with fresh lime juice and talc, aromas framing an abundance of zesty, fine fruit on the long, dry and even palate. 94 points. 

PIKES 'EASTSIDE' SHIRAZ 2006

Deep purple; a voluminous bouquet of black fruit, spice and licorice; a medium- to full-bodied and rich palate, flooded with black fruit and spice flavour; great tannin and oak support. 95 points

PIKES 'E.W.P.' SHIRAZ 2006

Dense purple; an even more evocative bouquet than that of Eastside, full of promise of promise for what is to come, and which the palate duly delivers; how much the 2% viognier contributes is irrelevant, the wine has glorious length and concentration to it's treasure trove of black fruits. A bargain at the price. 97 points

More reviews:

PIKES “THE DOGWALK” CAB MERLOT 2007

“A very handy Clare Valley Claret with easy to enjoy cassis fruit, some sweet earthy nuances, a fan of oak spice and cedary oak complexity.  Chewy rustic appeal, tannins  are solid and cry out of a piece of protein and the acidity expands flavours lengthwise to good effect.  Impressive regional authenticity and charm."

Nick Stock - Wine100 - August 2009

PIKES “GILLS FARM” VIOGNIER 2008

This cellar door only edition from Pikes has a bouquet of fresh apricot fruity with stewed apricot and ginger nut flavours supported by lemony acidity.

91 points, Tyson Stelzer Wine 100 June 2009
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